Maize ears were inoculated with spores of Aspergillus flavus in the field. The inoculations were carried out by two methods either with physical damage or without physical damage during the developing period of maize kernels.
Only from the physically damaged group, high amounts of aflatoxins were detected.
The fungal infec tion developed quickly along with the production of aflatoxins, although the amounts of aflatoxins in the maize kernels decreased about 5 weeks after the inoculation.
The natural contamination of aflatoxins on maize has been frequently reportedly and aflatoxin B1, the principal aflatoxin in natural contamination, is one of the most potent carcinogens in the natural environments.
In Thailand, the contamination of agricultural products by aflatoxins is not only a human health concern but also a serious economic problem.
The natural contamination of maize with aflatoxins in the field has been reported as well as the infection by aflatoxin producing fungi.
In the U.S.A., preharvest aflatoxin contamination is widely known and is often associated with some damages such as that caused by insects. In Thailand, however, recent studies have suspected relatively low aflatoxin contamination in the field and the possible occurrence of fungal infection and aflatoxin contamination during the postharvest handling. But still the effects of the infec tion of aflatoxin producing fungi to the kernels in the field is not clear. In this paper we report the results of the artificial inoculation of aflatoxin-producing Aspergillus flavus spores onto maize ears through the kernel developing period by using two inoculation methods at the field in the central plain of Thailand. 
Results
As shown in Table 2 , aflatoxins were not detected in any of the control samples. Only low levels of aflatoxins were detected on 3 of 16 S-group samples which were inoculated to the sound kernels. In contrast, from all of the P-group samples detectable levels of aflatoxins were found even if they were harvested only two days after the inoculation. The rates of A, flavus infection into the kernels followed a similar trend. In Table 3 , A. flavus was detected on one of the control samples and 5 of 12 S-group samples. In some of these 6 samples, the rates of A. flavus infection were relatively high but no significant level of aflatoxins was detected (Table 2) . On the other hand, the P-group samples of the maize kernels showed high infection rate. The data in Table 2 also showed that the degree of maturity of maize kernels has no significant influence on aflatoxin cotamination.
Discussion
From the data in Tables 2 and 3 , it is apparent that physical damage on the maize kernels was essential for aflatoxin contamination. The aflatoxin contamination in some of the S-group samples may have resulted from inadvertent insect damage, rendering the kernels more susceptible to fungal infection. In this study, fungal infection occurred rather quickly and the detectable levels of aflatoxin B1 were found soon after the infection. The amounts of aflatoxin B1 increased in the first 25 to 35 days and then decreased. This decrease of aflatoxin B1 in maize kernels may be attributed to the biodegradation of afla toxins by the fungus itself. However, the aflatoxin contamination was still significant at 7 weeks after the inoculation.
Although this experiment was designed to inoculate the spores of A. flavus before and after physical mature day of maize kernels, the levels of aflatoxin contamination were not related to the maturation and mostly looked like to be related to the number of days after inoculation. 
